
Appetizers 

$21 Shrimp Cocktail | five colossal tiger prawns, house-made cocktail sauce, charred lemon | 

$15 Wagyu Pigs-in-a-Blanket |croissant-wrapped Wagyu hot dogs, bleu cheese, house bacon jam | 

$11 Spinach Queso | white pepper jack cheese, spinach, onion, tomato, and pimento; with tortilla chips 

and pork rinds| 

$6 TriBeca Bread with Sorghum Butter | assorted TriBeca breads, sorghum butter |

 

Soup and Salad 

$7 Crab-Corn Chowder | lump blue crab, corn, bacon, house croutons, chives | 

$6 White Bean Chorizo Soup | chorizo, white beans, kale, pico de gallo | 

$8 / $15 Caesar | romaine, Caesar dressing, bacon, parmesan, croutons, anchovy, poached egg | 

$7 House Salad | mixed greens, tomatoes, cucumber, red onion, white | 

Dressings: Balsamic Vinaigrette, Bleu Cheese, Caesar, Hot Bacon, Ranch, Oil & Vinegar 

 

Breakfast / Lunch (available all day) 

$19 St. Patrick’s Day Lucky Charms | heaping bowl of Lucky Charms with milk and vanilla ice cream | 

$12 Biscuits and Gravy | two biscuits, bacon gravy, sausage patties, scrambled eggs | 

$11 Smoked Salmon Bagel | toasted everything bagel, smoked salmon, cream cheese, capers, lettuce, 

tomato, red onion | 

$12 “I’m That Guy” Breakfast Plate | bacon, sausage, biscuit, bacon gravy, scrambled eggs | 

$13 BLT&E | wheatberry toast, garlic aioli, lettuce, tomato, bacon, fried eggs; with Drunk-Cut fries | 

$13 BEC Bagel | everything bagel, fried egg, bacon, Tillamook cheddar; with Drunk-Cut fries | 

$13 Fish Tacos | flour tortillas, blackened fish, lettuce, pico de gallo, chive cream; with tortilla chips |

$16 Black Hawk Farms Burger | Black Hawk Farms burger, brioche bun, Tillamook cheddar, lettuce, 

tomato, onion, crispy ham, garlic aioli; with Drunk-Cut fries | 

$20 4oz Filet | choice of side | 

 

 

  



Entrees 

$30 Salmon | creamy grits, sautéed asparagus, citrus glaze | 

$23 Chicken | skillet-fried mashed potatoes, sautéed asparagus, bourbon-maple glaze |  

$25 Texas Redfish | edamame-rye, skillet-fried mashed potatoes, bacon-cabbage, sorghum butter | 

$31 Steak Diane | skillet-fried mashed potatoes, sautéed asparagus, bourbon mushroom velouté | 

 

Steaks | choice of side included| 

$32 6oz Choice Filet 

$39 8oz Choice Filet 

$40 Choice Ribeye 

$40 Choice Strip  

$89 Dry-Aged Porterhouse 

 

Sides | $5 a la carte | 

Skillet-Fried Mashed Potatoes 

Bourbon-Spiked Mushrooms 

Drunk-Cut Fries 

Creamy Grits 

Lima Beans 

Collard Greens 

Asparagus 

Haricots Verts 

 

Steak Toppings 

$4 Bourbon-Spiked Mushrooms 

$6 Wagyu-Truffle Butter 

$5 Bleu Cheese Crust

 

Desserts 

$9 Pecan Cheesecake 

$8 Espresso Cake 

$8 Chocolate Bread Pudding 


